Sewage Disinfection.

Soper's search were most interesting.371 After studying every
possible source with absolutely negative results, the proper
examinations were begun, and it was discovered that Mary,
the cook, was a chronic carrier. Her past history was looked
into, and it was found that for several years there had been
typhoid cases in nearly every family who had engaged her. She
was immediately isolated, and kept in custody for three years.
Then she was released, promising never again to engage as cook
and to report at frequent intervals. She returned after four
months saying that she could get no work and was placed by the
New York City Department of Health in one of the laundries
of a public institution, where she still remains.
Brief reference is in place here to the bearing of sewage pollu-
tion on oyster beds, drawing increased attention since the new
revelations of typhoid carriers became public.
The extensive shellfish industries in this country are of great
financial importance, and compare in that respect favorably
with other enterprises concerned in the production of food ma-
terials. To millions of people a valuable article of food is furn-
ished and thousands of individuals find profitable employment
in developing and carrying out the business in all its phases.
New York City alone consumes $7,000,000 worth of oysters
per annum, besides clams, scallops, etc.
On the vitality of typhoid bacilli in sewage polluted water
and oysters much scientific investigation has been undertaken.
Says Dr. Savage: "It is justifiable to infer that typhoid bacilli
can survive in polluted muds for at least two weeks/'48
Dr. Klein48 Medical Officer of Health for London, England,
says: "It is definitely settled that baccillus typhosus will live
in oysters;" also "that an oyster infected with large numbers
of typhoid bacilli ' cleans7 itself in about from 9 to 12 days
when placed in clean water which is frequently changed,
further . . . that oysters kept in a dry state, though capa-
ble of destroying the bacillus, yet remain polluted for a much
longer period than oysters placed in constantly changed clean
water."
Steaming contaminated oysters and clams in the shell, or cook-
ing them after shucking for 15 minutes at boiling temperature,